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“Reeds lushly grow, white dews congeal into 
hoarfrosts” is a verse from The Classic of 
Poetry, describing the slightly cool weather 
during the early autumn. During the period of 
White Dews (bailu), the 15th solar term, the 
dews condensing in the early morning 
becomes heavier and turns into a white layer 
of water droplets. Therefore, this kind of 
drops are called White Dews. 
 
In this period, the precipitation in most of the 
areas in China reduces significantly, but in 
Southern China it rains every two to three 
days and sometimes the autumn rain might 
fall continuously. After White Dews, we can 
gradually feel the autumn and the day-night 
temperature difference becomes greater. 
Thus, for staying warm and preventing from 
getting chilled, we should adjust the clothes 
we wear and the bedding we use, and 
keeping the navel warm is especially 
important. 
 
In autumn, we might easily get autumn-
dryness disease and therefore we should eat 
an appropriate amount of food rich in 
multivitamins and of Chinese medicine that 
can nourish the Yin and chi. White Dews 
signifies the beginning of cool season and we 
should not take herbal tonics all the time, but 
have a vegetarian diet that is insipid, 
digestible and vitamin-rich as our daily diet in 
this season. 
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However, because of global warming, global 
climate is changing. July this year has officially 
become the hottest month in 135 years of 
recorded temperatures. Extreme weather has 
caused droughts and floods in many regions in 
the world, with a severe impact on food 
production. Biologists estimate that 50-80% of 
the wild sockeye salmon in Northwest Pacific 
Ocean could perish due to warmer water 
temperatures. 
8 September 2015, White Dews
 
There are a few plants that climb up the bamboo 
sticks in the garden boxes in Fragrant Garden,
(between LKK and HSH) which is called Madeira 
Vine (Anredera cordifolia). They looks ordinary with 
their lushly green leaves, but they are very good 
for health. 
In Chinese, madeira vine is called tengsanqi(藤三七), 
chuanqi(川七), tusanqi(土三七). This plant, originally 
from Brazil, is usually planted in Southern China 
and they are mainly distributed in Yunnan, 
Guangdong, Taiwan and so on. 
Madeira vine, which is rich in iron, Vitamin A, 
Vitamin C and especially selenium, has the effect of 
anti-cancer, anti-ageing ,nourishment and 
nourishing liver and helping to strengthen the 
stomach, waist and knees, improve blood 
circulation, dispel blood stasis, reduce swelling and 
promote good bone health. 
The leaves, the fruits and the buds of madeira vine 
are edible and they have comprehensive nutrition 
and medical effects. The cooking methods are 
simple. Not only you can make a salad after boiling 
the leaves, the fruits and the buds, but also fry 
them with shredded ginger. They both are 
delicious.  
Madeira Vine
Madeira vine with  
hidden extraordinariness
We would like to recommend a recipe for madeira vines with garlic : 
 
Ingredients： 
100g madeira vines 
20g wolfberries 
30g young ginger 
Appropriate amount of sesame oil, rice wine and salt 
 
Method： 
1. Remove the stem of madeira vines and wash them. Slightly wash the wolfberry seeds 
and shred the young ginger. 
 
2. Heat sesame oil in a wok and stir-fry the shredded young ginger and the wolfberry 
seeds until the aromas comes. Add the madeira vines leaves, rice wine and salt into the 
wok. Cover the wok with the lid and cook for 30 seconds, and mix it with a little flavor 
enhancer. Then transfer the cooked food to a serving container. Crack and beat an egg to 
mix it with the food if you would like to make a smooth taste. Then ready for serving.
 
In the fi lm Interstellar in which 
doomsday scenario is depicted, only okra 
and corn can be planted on earth. Why is 
Okra seen as “doomsday vegetables” by 
the film’s screenwriters? 
 
Okra, also known as ladies’ finger, bhindi, 
bamia, ochro or gumbo, is originally from 
Africa. In early 20th century, okra was 
introduced to China and is usually 
planted in Southern China. There are two 
kinds of okra, red and green. The okra 
that we planted in Lingnan Garden is the 
green one. It normally blooms in the 
early morning. However, the length of its 
flowering process is only a few hours and 
it wither in the afternoon. If you really 
want to see the beautiful flowers of 
Okra, waking up early is very important.  
 
Okra is very good for kidney and 
therefore it is called ‘the fruit of tonifying 
kidney’ and even it is considered as 
‘Plant Viagra’ in the USA. Apart from 
that, okra can supply calcium and is also 
helpful for weight loss and dispelling 
fatigue. Not just the fruit of okra, but 
also the oil extracted from its seed is 
nutritious. 
 
The cooking methods of okra are very 
easy and no matter which way you cook 
okra, making a salad or soup, or frying, 
the dish with okra will be tasty. It should 
be noted that, for removing its 
astringent taste, okra should be boiled 
for three to five minutes before frying it 
or making an okra salad.
Upcoming Events in September： 
10th September (Thu), 6:00 -8:00 p.m. at LBY 
G02: Seminar on "Economics of Happiness - 
How Human Scale is Essential for Solving our 
Social and Ecological Problems"(Speaker: Helena 
Norberg-Hodge, Pioneer of New Economy 
Movement) 
 
10th September (Thu), 12:30-14:00p.m. at 
Lingnan Garden: Food sharing with eggplants 
from our garden.You are welcome to taste our 
food and join us if you have a creative way of 
cooking eggplants! 
 
24th September (Tue). 5:30-7:00p.m. at 
Lingnan Garden: Mid-Autumn Festival party 
with lanterns and self-made mooncakes, and 











































































9月10日，星期四，6:00-8:00p.m., LBY G02  開拓視野，與大師同行。 













Can you smell the aroma of the paddy? 
稻香
Do you know soybean is called edamame bean 
when it was young? 
哈哈， 原來黃豆年輕的時候叫“毛豆”
Our delicious red amaranth stem soup 
美味的莧菜根湯
整地“實力派” 
We are experts in soil preparation!
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*You are always welcome to join us!* 
隨時歡迎報名成為嶺南彩園農夫! 
收毛豆、翻地、播種、澆水，給土地換上新“衣裳 ” 
Harvesting edamame beans, plowing the land, 
watering and giving the land "new clothes"
